





DRIED EGGS 


The Ministry of Food dried egg is pure fresh egg with no | 
additions, and nothing but the moisture taken away. It 
is pure egg, spray- 

Eggs are a very highly concentrated form of food. They 
contain first-class body-building material. They also hel 
us to resist colds and other infection because ‘their high 
Ee. otective properties. 





are cosily digested. and for this reason are especially 
good for children and ee 
ee oe uk are very usta for main dishes. 
¢ same way. The ul for main dishes 


oe ae aoe tated ar av ety of appetising dishes in 
te oF anes, Wee x ees ond el are particularly 
suitable for dried egg. 


HOW TO RECONSTITUTE 


DHIEND EGG 
: level Pen egg a S equals 1 egg. 


rf 

aman” 
1. Mix the egg and water and allow to stand for about five 
minutes until the powder has absorbed the moisture. Then 
work out any ges with a wooden spoon, finally beating 
with a fork or 
2. Mix egg to a smooth aes Mee pelt te water.. Beat till 
por have been removed. the remaining water and 

t again. 
3. For plain cakes and puddings, batters, etc., the egg can 
be added dry and mixed with the other dry i , 
When adding on. Sars to the mixture an additional 
2 tablespoons per ege used must be allowed. 


USE AT ONCE. 


After reconstituting the egg use at once. Dor not reconsti- 
tute more egg than necessary for immediate use. 


METHOD OF COOKING 
pe exactly as fresh eggs, beating as usual before 
adding to other ingredients. 


STORAGE : 
Keep the egg powder in a tin with a tight fit 
store ina coo cool place, Do not keep dried egg ina reigerator, 











BACON AND EGG PIE 
2 eges (reconstituted) ; 
2 rashers of grilled bacon: 
& oz. potato a. 
2 oz. mashed — . 
Salt and pe 
ete —Beat a egg. ae ees a plate with half the pastry. 
a Pe salt and pepper, and chopped bacon 
vost ur this aaa on to the plate, cover el 
the rest of the pastry. Bake in a moderate oven for } hour 
sot teas with vegetables or cold with salad. (Sufficient 
or 4. . 


EGG CUTLETS 


14 lbs. mixed cooked vegetables (chopped finely); 
14 ozs. oatmeal ; 
4 dried eggs in powder form ; 


Salt and pepper. 
Method.—Mix all ingredients together. re aoe 
> ge tae siya te pete by ead the mixture 
Iden brown all over. Serve sprinkled with 
parley: (Sufficient for 4.) 


OMELETTE 
2 eggs (reconstituted) ; 
oz. Margarine or fat; 
Salt and pepper. 
Method. Beat egg and salt and pepper. Heat fat in 
the pan, pour in the egg and work it eS at ali 
manner. Fold over and serve immediat 


SPANISH OMELETTE 
(Variation) 

2 eggs (reconstituted) ; 

8 ozs. grated mixed vegetables; 


As piece of chopped leek or parsley: 
2 tables ons water : 





Salt and pepper, 

14 oz. margarine ol et 
Method.—Beat the eggs. oes. Heat the parce os Dan Ane IY 
the vegetables and leek until tender. Add the eggs, water 


and = Stir until the eggs are Sn then shape into a 
crescent, serve immediately. Or serve flat without 
folding. (Sufficient for 4.) 
SCRAMBLED EHGQG 

1 egg (reconstituted) : 

4 oz. fat : 

I table milk. 
: Salt and pepper. 

Method.—Add the milk and seasoning to the reconstituted 
ezg and beat lightly with a fork. Melt the fat in a sauce- 
pan, add the mixture and cook over a very low heat, 
stirring as little as possible until it just-sets, Serve at once, 
Note. To make this dish ga further, diced cooked veget- 
ables can be added. 





— =F 
a 





= 
7) 
my) 
is 





MOCK FRIED EGG 
: egs ( (reconstituted) ; : 
wheatmeal bread ; 
att and pepper. 
Method.—Beat the egg. Cut holes from the centre of each 
slice of bread with a small scone cutter. Dip the slices 
aos in water and then fry on one side until golden 
. Turn on to the other side, pour half the egg into the 
hole ix in each slice of bread, cook till the bread is brown on 
the underneath side. The bread cut from the centres can 
be fried and served with the slices. 


MADEIRA CAKE 


2 eggs oo or used dry - see method 3 


tI Cees flour ; 

4 ozs. Mat garine ; 

3 Oz. sugar 

. — vl teaspoons baking powder; 


Rvaniae if liked. ~ 
Method.—Beat eggs. Cream margarine ands , add eggs 
one by one, beating thoroughly. Add flour, | 
and flavouring. Bake in a moderate oven an | 


CAKE OR PUDDING MIXTURE 
] egg (reconstituted or used dry - see method 3 






I level teas m baking powder; 
Method.—Beat egg. ‘Cream fat and sugar, beat in egg, 


add the flour mixed with the baking powder. Mix to a 
soft consistency with a littl mak. Spread in tin and bake 


- for 15—20 minutes. 


Note. This mixture can be steamed in a basin for 1 hour 
and served as a pudding with a jam or custard sauce. 
(Sufficient for 4.) 
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COQUET PUDDING 


eae potatoes; 
OFs,. margarine ; 
1 2 aks (renccatitehed used dry - 1); 
or - S¢ page I); 
: $ pint household mili: 
1 tablesr dried fruit: 


or | rt ea 
Method.—Cook mash pe with Add 
sugar and eggs, beating well. Mix ie milk and fruit and 


pour into a greased en oe 





YORKSHIRE PUDDING 
| egg (reconstituted or used dry - see method 3 


4 ozs. national flour ; 
pint of milk ; 


1 knob dripping or fat. 
Method.—Beat egg well. Mix flour and salt. Make a hole 
in the centre and put in the e ose and sufficient milk to make 
a stiff mixture. Beat well, the rest of the milk. Make 
the fat scoaieng Bot in a baking tin and pour in the batter. 
Cook in a brisk oven for about 30 minutes. 
Ne To this foundation recipe diced cooked vegetables 
and chopped cooked meat can be added. The ition of 
fveuh or vied fruit rales Ga attractive sven Gish. The 
same mixture can me need ee eS 
to a piping hot greased pan or hotplate. 


STHAMED CUSTARD 
2 eggs, oe apm 


Evel tablespoon Sugar ; 
Flavouring. 

Method.—Beat the eggs and sugar very thoroughly. Heat 
the milk and, er boiling, pour it very gradually on to 
the eggs, stirring well all the time. Add flavouring and pour 
‘inte a greased cup or mould: steam in a saucepan until set. 
a — the custard as soon as it is mixed. Do not let 
t stan 


BAKED CUSTARD 
1} eggs, reconstituted 


t 

; Gal ane tablespoon Sugar ; 

Flavouring. 
Method.—Heat the egg and sugar together very thoroughly. 
Heat the milk and pour it on the eggs gradually, stirring 
all the time. Add the flavouring. Pour into a greas 

dish ; place the dish in a shallow pan of water, hot or cold, 

allowing the water to come about half-way up the sides of 
the dish. Bake in a moderately hot oven until the custard 
15 set. 
Note. Bake the mixture as soon as it is ilixed Do not 
allow it to stand. 
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